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FIAIN  Km  FANCY 

"Baking  da^.^  with  fresh  iDread  for  supper  has  been  a  family  treat  for 
generations,"  says 


(Namel  (Title)  ( Institution) 

But  there's  always  special  cause  for  celehration  v/hen  mother  takes  the 

time  to  shape  some  of  the  hread  dough  into  rolls.    Svcn  today  many  homemakors, 

v;ho  have  a  bakery  in  the  neighborhood  to  supply  their  bread,  still  like  to 

make  a  special  batch  of  rolls  for  a  company  dinner.    And  in  the  home  that  is 

equipped  v/ith  a  refrigerator,  it^s  easy  enough  to  make  a  week's  sup.ply  of 

dough  and  bake  the  rolls  fresh  each  day. 

Rare  is  the  family  that  would  ever  grov;  tired  of  plain  rolls  v;hcn  they 
are  hot  and  fluffy  with  a  tender  brown  crust.    B'at  for  the  ambitious  home- 
maker,  who  likes  variation  in  her  m.eals  from  day  to  day,  there  are  dozens  of 
ways  to  change  the  shape  and  even  the  flavor  of  the  homemade  roll. 

Try  making  finger  rolls  bjr  shaping  the  dough  into  pieces  about  the 
size  of  your  finger.     Or  you  might  like  crusty  bread  sticks  that  are  rolled 
even  longer  and  narrower.    For  a  special  treat,  braid  three  of  these  narrow 
pieces  of  dough  together  for  a  braided  roll. 

Make  the  popular '  clover-leaf  roll  by  pla,cing  three  ver^^  tiny  balls  of 

dough  in  a  muffin  tin.     Or,  if  3-ou  like,  you  can  drop  just  two  balls  in  each 

muffin  tin  for  twin  rolls. 

And  reallj^  to  surprise  the  family,   suggests  pinwheel 

(Name) 

rolls.    To  make  them,  roll  the  dough  out  very  thin  and  spread  with  soft  butter 
and  a  filling  of  sugar  and  cinnamon,  or  sugar  with  nuts  or  dried  fruit.  Roll 
them  up  like  a  jelly  roll,  and  cut  off  the  rolls  in  1-inch  sections.  Ground 
ham,  grated  cheese,  or  peantit  butter  may  also  be  used  as  the  filling. 
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